HOW TO CLEAN AND SANITIZE
IN A THREE-COMPARTMENT SINK

Before you clean and sanitize items in a three-compartment sink,
make sure that you clean and sanitize each sink and drain board.
There are 5 steps for cleaning and sanitizing in a three-compartment sink.

STEP ONE
Rinse, scrape, or soak all items.

STEP TWO

Wash items in the first sink with hot water and detergent.
Replace the water when the suds are gone or the water
is dirty.
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Rinse items in the second sink.

STEP FOUR

Immerse items in sanitizer in the third sink. Check the time
and temperature requirements for the sanitizer you are
using and use a test kit to check concentration.

STEP FIVE
Air dry all items.
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